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Tear aside the curtain of Europe®s politics and see
the grim and sinister game of chess that is being played.
See upon what a slim, vet desperate, excuse the sacred
lives of millions may be sacrificed, Read the history
of the past one hundred vr: 4, 23 written by one of the
greatest authorities the world J a8 ever known, and learn
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STANLEY'S SPEAKING DATES

Candidate For Govermor Will' i,
Speak at the Following
Places,

I
{:
I
E

Hon. A. 0. Stanley, candidate for
the Democratic nomination for gov
ernor will address the voterson the
following days and places:

Marion, Thuraday, July 1

Benton, Friday, Jaly 2

Murray, Saturday. July 3.

Hazel, Saturday, July 3, night.

The Twentieth Century Version.

The wise man buildeth his house on
wmand, for drainage 18 better.— |
Philadelphia Public Ledger.

| fa

maovit
the
[ TERY

f meeting t

AT OUR CULTURE CLUB.
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to this day geese are honorad in

“Children Cry
FOR FLETCHER S

CASTORIA

onee  Save

eity, h
Rome."
“In that case,

rd g

if I were you 1 think

ro dnd live there, my dear”

NOISY MAN.

Bill—Man is born to be noisy, I
5!1!'15.

Jill—Why do you think so?
“Because when he's voung he cries

and when he's old he

THE WRONG FOOT.

Time Card

Effective Friday, Apr. 2, 1915,
TRAINS GOING "SOUTH.
93—C. & N. O, Lim. 11.56 p. m

No, 51—8t. L. Express 5.2 p. m.

No. 95—Dixle Fiyer 9:35 a. m.

No. 66—Hopkinsville Ar. 7:00, a. m
No. 68—8t. L. Fast Mail 5:24 a. m,
TRAINS GOING NORTH.

No, 2-C., & St. L. Lim., 5:29 a. m
No, 62—8t, Louis Express, 9:56 a.m

No. 4—Dixie Flyer, 7:08 p. m.
No. 56—Hopkinaville Ae. 8:56 p. m

No. 54—5t. L. Fast Mail 10:16 p. m.
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RHUBARB AT I'I'S BEST

RECIPES THAT MAVE BEEN TRIED

AND FOUND WCRTHY,

in at Ita

able=0umgplings That Ap-
rest to the Chlidren.

Nhukarb [s at Its best just now, as
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Riuberd Jam—~To each pound of
barb allow one pound of sugar and
one lemon.
end slies the pulp
sight with the cut rhubarb as bofore
dezeribed, and boll for thres-quarters
of an hour slowly.

Peel the yellow rind thin
Putl away over

Pour into jars and

Rhubarb and Orange  Jam.—Pul
three pounds of ornnges into a pre

kettle with plenty of cold wa-
immer for thres hours. Draln
the oranges, rejécting the
Put six pounds of granulated
kettle with just a littic
r frequently untll it bolls
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VEGETABLE CONTAING HIGH DE.
GREE OF NUTRITION,

Baked and Served With Nuts and Toe
matoes, It ia Probably at It Best
—Good Omelet for Lunch
eon or Supper,

Lentita daked with a few choppad
puts and tomatoes make a dish with
more value than meat. After a pint of
lentils have bean soaked, draln and
cover them with fresh water and boil
until the sking erack. Place them In a
shallow baking pan, mixing them with
a half pound of Brazil nuts which
have been peeled and chopped fine,
sprinkle over two teaspoonfuls of salt,
cover with strained tomatoes and bake
for twa hours.

Lentil cutlets make an excellent din-
ner dish. Prepare a quart of leatils
by washing and placing in a granite
wancepan with a quart of cold water,
a teaspoonful of lemon juice, two
amall onlons, four whole cloves, three
red peppers, a teagpoonful of salt and
a hunch of herbs—including plenty of
parsley. Cover and cook over a mod-
ite Are untl] the water has been ab-
rhed and the lentils are soft. but

pulpy Take out the herbs,
ime and cloves and mix with the
lentils half a pound of fresh mush-
F previously cooked in their own

quor and slightly flavored with mace
le the liqguor of the mush-
yme for gravy. Add to lentll and
mixture two tablespoonfuls
felly, a dessertapoonfal
tahle extract, a little
1d some celery salt. Add
or two at a time,
wall bound to-
brish with egr, coat
breaderumhs, after shap-
nio a ct and fry In deep lat
the eutlet sorve a well-seasoned
ng the mushroom
foundation, and addimg at
ment another small spoon-
urrant lelly
entil omedat is a splendid lancheon
supper dish  Wash three table
onfuls lentils, then cook them
Melt & tablespoonful
of hutter in a saoeepan, fry in it a
peeled chopped  shaflot, add the
JArained lentils and fry a few minutes
Moisten with three tablespoonfuls of
brown sauce, season with salt and
per and keep hot, DBreak six egge
and beat them up well with two table
spoonfuls of eream, season and pour
into an omelet pan containing some
melted butter, When the omelat be-
gins to set spread the lemtils over it
and fold over. A lttle tomato sance
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| may be poured around the base of the

dish If desired

Cheese baked with lentils makes o
substantial and easily prepared dish.
Prepare the lentils as for the cutlet
hefore the mushrooms are added and
sprinkle several Inyers of grated
cheese into the baking dish between
the lavers of lentils. On the top put
thick slices of ripe tomatoes or cover
well with canned Over them
sprinkle finely chopped and
dot the whole with small pleces of
butter Bake quickly and serve hot
with or without gravy

In Germany eats lentils thiws
WAaY: Wash twe cupfuls of lentils,
soak over night drmain and cover them
and one onlon with boiling water and
cook until tender, but not broken
Melt two tablespoonfuls of butter In

nnes

parsley
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then add

stir in two tablespson
flour and eook untii brewn
two onions, chopped fine,
three tablespoonfuls of vinegar and
two tableapoomfuls of the water thao
lentils were cooked in, stir until baoil
ing, add the drained lentils with salt
and pepper as needed and a grating of
nutmeg. Tarn into & double boller
and cook slowly for 15 minutes, Serve
surrounded with cress
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For Over
Thirty Years

SCASTORIA

THE CENTAUR COMPANT, MEW YORR QITY,

y3d
t“(‘l"t

-\(h months

“F amlly Bargaln

THE KENTUCKIAN .. $2.00

(Published Tri-Weekly, for one year)

McCALL'S MAGAZINE .

.50
(monthly for one y e

ANY ONE McCALL PATTERN.. .15
Regular Price, $2.65

SIS

All For
Only

$2.25

AT

o = —= A

»=aepc= i

Subscriptons may be either meaw or renevval. Wonte or call at office of this pape-. ¢

L]

We are enabled to give our readers, old
and new, the benefit this money-sav-
ing club offer, only because of a very spe-
cral arrangement with the publishers of
McCALL'S MAGAZINE,

- -

Love This Magazine .

Came in or write to see a sample copy

McCALL'S is the Fashion Authorily, and
Housekeeping Helper of more women than
any other magazine in the world. All the
lutest styles every month; also delightfuf
stories that entertain, and special depart-
ments in cooking, home dressmaking, fancy
work, ete, that hghten housework and save
noney. McCALL'S has been a family
favorite for forty-five years. It is the
magazine that satisfies,

Mec J. T. D., a subscriber of Temple, Ga., writes:

“You may put m it with those
who think McCALL’ MAGAZINE worth
twice a4 much as 30 «rnt a yrar—inr every ane
in the family. So many pretty farhions and s0
misch goond reading 1 can bandly wait 10 see "

Don’t Miss This Offer

Write or call at the office of this paper

ot

0 e peges —.'-J:E)T"""%_-r i

FREE McCALL PATTERN

Bach sulmecriber for this Great
“Family Bargain' may choose frum
her fime copy of McCALL'S re
ceived, ame of the celebrared Met il
Diress Parserons FREE, tvalue 1500
by sennding 2 powral card requet
ditect o0 The MeCall Camn-
pany, New York, giviag
Number and Size desired.

n.\rne on the li
%

Baked Brown Bread.

One eupful rolled oats; pour over
one pint of boiling water and let stand
one hour. Then add ome-hall cupful
molassges, one tepspoonfal salt, one ta-
blespoonful butter, hall yeast cake dis-
solved In one-halfl cupfal water. Make
stiff batter, adding one cupful graham
flour and the rest white flour. Make
stiff as you can stir. To be set over
night

Bave the Yolks.

When, as frequently happens, the
whites of severnl eggs are used, and
there I8 no immediste use for the
yolks, they can be kept fresh for sev.
eral days by dropplug them in & cup
oarefully and then covering them gent-
ly (80 as ot to break the delicate
skin), with cold water; change the
water dally
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Chateaubriand Steak,

with a

but

Transfer 10 4 hot platter,

Butter Gravy.
tablespoonful of

pulter, one

When Warming Over Meat,

The best way to wWarm up a roast of
meat 18 o wrap it in thickly greased
paper, and keep it covered while in
the oven. By having it covered the
steam will prevent the meat from bu
coming hard and dry, and it will be
come hedated through in less time,

Banana Filuffs

Put enough bauanas through a ricer
to Al one cup, add two tablespoontuls
of sugar, juloe of half a small lemon
and one-half cupful of eream, whipped
stif  Beal ull wgether and serve
very cold with sponge cake, or as @
layer cake flling.

Making Beef Tea.
If 1t 2 necessary to cool soup or
hae! tea at onoe, pass It throust B

Mﬁh saturaigd with cola waler
* ticle of fat wil! be ledl in the
Hguid.

Let me send you FREE PERFUME
W rite today for a lesting botlle of

ED. PINAUD'S LILAC

The world’s most famous perfume, every
drop as sweet as the Iwmgbbnnm.
For handkerchief, atomzer and
bath. Fine alter shaving. All
the value is in the perfume—you
dnntpnyemalntnhncy bottle,
mqulhyuwmdcrhim
75¢ (6 oz). Send 4¢ for II»
botle—enough for 50 hnn&mdncﬁ.

PARFUMERIE EQ. PINAUD
ED. PINAUD B ILDING - NEW YORK
——

—
—

SEE

McClaid & Armstrong

DEALERS IN
GRANITE AND MARBLE MONUMENTS,
CUT STONE OF ALL KINDS,
Marble Yards and Office N. Maln Street, Between lst and 2nd Sts
HOPKINSVILLE, KY.
\Cumb. Telephone 490,




